


EQUINOXE

This magical moment marks the
passage from winter to spring or
from summer to autumn, and
announces new harvests that
awaken the creativity of chefs on

the lookout for new ingredients.

Inspired by the extraordinary
forces of the planets, the moon
and the seasons, Equinoxe
reflects a deep research in

colours, textures and subtle lights.




COLOUR & TEXTURE

INNOVATION

Each piece is crafted in our factory in the South-East of France
and finished by hand with passion and valuable know-how by

our makers
Culinary ceramic dyed in the mass in black

Only the used section is enamelled
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Hand-finished - Enamel removed from plate contour
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Appearance of a thin black contour*
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A unique finish that structures and elevates culinary

preparations

Outcome of a wide-ranging research on enamels subtly

bringing to light a variety of tones for a choice of matte and
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glossy finishes.
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COLOUR & TEXTURE

INNOVATION

CUMULUS WHITE
Vivid and pure, glossy finish

CAST IRON STYLE

Unigue and modern, textured
finish

PEPPER

Light and satiny, refined matte
finish

CIRRUS BLUE

Nuance and balance, double

vanish in blue and white, glossy
finish




A COLLECTION DESIGNED FOR

PROFESSIONNALS

« Non-porous

* Highly resistant to mechanical shocks thanks
to its thickness and angles carefully designed.

*  100% food safe - with no impact on the
environment

« All of the products of the range can be
stacked, making storage and service easier.

* French origin guaranteed by the REVOL
logo marking on the back of the pieces.
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dish washer microwave freezer -20°C/-4°F oven




A COLLECTION DESIGNED FOR

PROFESSIONNALS

A complete collection of plates

Oval plate with a flat base

Rectangular plate with vertical sides to
improve juice retention, accentuate the shape
and facilitate service

4 sizes of coupe plates - one of 27cm with a
flat base for a maximum comfort for service
and tasting

6 sizes of flat round plates to cover all the
needs of the table




A COLLECTION DESIGNED FOR

PROFESSIONNALS

Small pieces to complete your preparations

3 sizes of conical bowls ideal for sauces,
condiments and other side dishes.

Rice bowl with pure lines. Its shape and size
reflect the traditional Asian format, but can be
combined with other side dishes.

A cup to serve a hot beverage or an individual
dish on a buffet or simply a starter.

Bowl can be used for an infinite range of
dishes. Easy-to-use, simple and elegant format.




A COLLECTION DESIGNED FOR

PROFESSIONNALS

Dim Sum, a solution for world cuisine Variation of this form thanks to Revol originality

« A healthy product (unlike bamboo), 100% food safe  Dim sum with deep plate to add broth or sauce to your
preparation

* Adapt this Dim Sum dish to other steamed or smoked

recipes * Deep plate & cloche set to surprise your guests and keep

your preparation warm




A COLLECTION ALREADY APPROVED BY

CHEFS

Gregory CZARNECKI Shinsuke ISHII Calvin SOH
Waterkloof South Africa Sincere Japan City of Dreams Macau
« With its minimalist and daring « It’s important for me to always embellish my « We always want to be different and
design, the Revol collection creations with a note of boldness. Working create some special experience for our
perfectly blends in with my with shapes, textures and colours of the guests. | believe Revol help us to achieve
approach. » Equinoxe collection is an invitation to play that. »

with contrasts. »




